
Application Date: May J 6, 1934. No. 14,738 L 
Complete Accepted: Sept-. 25. 1934. 



34. 



COMPLETE SPECIFICATION. 

Improvements in cr relating ^othe Manufacture of .Sweetmeats.!! 

i'^'T.fe & ' Co^nt , m ean 3 .a8;for;exa m 
UMiTEDra British ...Company,, and edee of one and 
Hubert Wilium .Bywatebs, , a ^ritast thft of X other , I 

.Hi Mention ~!aWto : tne m an»^ 





23 closed 1m Tin 7 8 " «»»^ay pe. vea^yea ^op^atar^i^f r ™ 
p„!tv • 7 i 0 * confectionery ;imateria^ chocolate 1 colour which vffi 
Furthermore the , manQfacture, i ;of -open -haa Wn;feb4Ss2dS'm " 

a ny desire^ iu bjtajuW uaedin aS^M-^ ^ Any patterntwhwl ' t "is dea&ia* 





alio been proved to prS^sta^s bTmadeb W a^ifS SerS ■ 
3o by inserting a layer of marchpane, which " The e*terio|bf <SaSSS^ 

40 be coated on the outer mixface with -tiveiy fe thm *W in 7 0 rde? te induce tfc 
chocolate, Bfollow chocolate. Easter w thickness and weight of choSoSS in^fe 

completed egg and to prevent any pat- 
tern being obliterated. When cold 
since it is necessary to heat the chocolate 



— ,u W w ittWJ mijier eggs 
are, however, usually made by suitably 
rotating a mould containing the requisite 
quantity of warm chocolate which is thus 



05 



action. According to the present iriven- mimnsoz ih* ^ i/^L- 



action. According- to the present iriven 
tion, however, . hollow chocolate Easter 
eggs are produced by forming a holl ow 
core of wafer biqcuit_ material and colt- 

50 f ng the core with ^hocoTateT * 

J ihe core is conveniently provided in 
halves which may be coated with choco- 
late and then j oined by any suitable 
[Price 1/ ~~ ~~ 
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purposes, the two halves are joined to- ■= 
ffether by the use of edible gam, sugar iVwv 
icing, chocolate piping or otfer adhesive — 
or by any other suitable means such as ' 
for example, by warming the edge of one :■ " ; ' ■< 
bo as to melt the chocolate and then press- 
ing it on to the other half. This warm- 
ing of the edge may be effected by brin*- ^ 




v- 
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mg momentarily the coated core half in 
contact with a hot plate. On cooling, 
the chocolate solidifies and joins the two 
halves together to form the complete e^o- 
5 In some cases, th e coated hollow halves 
may be detachably joined, as b^ frindiriV 
them wiffrnitt^oT-thTltfee which would 
preferably be arranged to overlap the 
junction edges. ' 
10 In a modification the two hollow un- 
coated core halves may be joined together 
by ^ suitable gum or by chocolate or other 
suitable edible material and the whole 
hollow egg may then be coated with 
15 chocolate m an enrober or by rotating it 
in a revolving dragee pan with moften 
chocolate, or by other suitable means. 

In all crises a n arti cle or s eparat e 
article^ such as toys, jewellery, or~sw!£t- 
20.nieats may be en^Ksecl in the hollow core 

beforethe halves, ar e ipined to j ^TEEgrT " 

toe employment of the present in- 
vention only a very thin film of chocolate 
is required and the actual weight of the 
25 coated egg* may be considerably less than 
that of a chocolate egg of the same size 
made by " previously known processes, 
whilst the strength of the coated eg* is 
considerably greater than that of a hollow 
30 chocolate egg of the same or even greater 
thickness of chocolate. 

Having now particularly described and 
ascertained the nature of our said inven- 
tion and in what manner the same is to 
35 be performed, we declare that what we 
claim is: — » 

(1) The method of producing hollow 



chocolate Easter eggs, by forming a hol- 
low core of wafer biscuit material and 
coating the core with chocolate. 40 - 

(2) The method as in Claim 1 ih which 
the core is provided in halves which are 
coated with chocolate. and then joined 

(3) The method as in Claim 2 in which 

the coated halves are joined by warming 45 , 
the edge of one and then pressing it on 
to tl^at of the other. 

(4) The method as in Claim 1 in which 
the core is provided in halves which are 
301 /ct d m a 1 n(i tllen coated with chocolate. 5a- 
a - ( ' ^he method as in Claim 2 or Claim • 

4 in winch the core halves are joined by 
an edible gum or adhesive or by choco- 
late. - • . .: ■ ' 

(?) T £? . metll od as in any of the pris- 55- 
ceding Claims in which the core of wafer 
biscuit material is compressed between 
dies into the required form and is then 
baked. 

(7) The method as in any of the pi*- ea? 
ceding claims in which the hollow coje 

is of a chocolate colour. ' -- ■ : 

(8) The method as in any of the pre- - " 
ceding claims in which a pattern ih relief 

or intaglio is applied to the exterior of 65- 
the hollow core. 

(9) £ hollow chocolate Easter egg when 
made by the method as in any of the pre- 
ceding claims. 

Dated this 15th day of May 1934 .^^ 
ARTHUR H. GREEWOOD 
Chartered Patent Agent, * 
39, Bank Street, Sheffield, 1. " 
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